This Page Is Inserted by IFW Operations 
and is not a part of the Official Record 

BEST AVAILABLE IMAGES 



Defective images within this document are accurate representations of 
the original documents submitted by the applicant. 

Defects in the images may include (but are not limited to): 



o BLACK BORDERS 

o TEXT CUT OFF AT TOP, BOTTOM OR SIDES 

o FADED TEXT 

o ILLEGIBLE TEXT 

o SKEWED/SLANTED IMAGES 

o COLORED PHOTOS 

o BLACK OR VERY BLACK AND WHITE DARK PHOTOS- 

o GRAY SCALE DOCUMENTS 



IMAGES ABLE BEST AVAILABLE COPYo 

As iresommmeg docunmemts will mot correct images., 
please do not report the images to the 
Image Problem MailboXo 



METHOD FOR INJECTING EDIBLE INGREDIENT INTO FOOD (JP61 1 15450A2) 



Page 1 of 2 



THOMSON 








- 


*- 












DELPHI ON 














[ RESEARCH 


PRODUCTS 


INSIDE DELPHK 


IIMl 






(V)y Account ( Products 


Search; Quick/Nu 


mber Boolean Advanced Dorwei 



The Delphion Integrated View 



Buy Now: j^j PDF | More choices... 




Tools: Add to Work File: j Create new Wor 


View: INPADOC 1 Jump to: T °P 


B) Go to: Derwent 


ISI Emai 



^Title: 
f Derwent Title: 

1? Country: 
f Kind: 

f Inventor: 
f Assignee: 

^Published / Filed: 

f Application 
Number: 

f IPC Code: 
9 Priority Number: 
f Abstract: 



JP61115450A2: METHOD FOR INJECTING EDIBLE INGREDIENT INT 

Edible filling injection into foods - uses high pressure to inject liq. or solid 
slurry into foods without damage fDerwent Recordi 

JP Japan 
A 



MASUDA FUMIHIKO; 
MASUDA FUMIHIKO 

News. Profiles, Stocks and More about this company 
1986-06-03/ 1984-11-09 
JP1 984000236977 

A23G 3/20: 

1984-11-09 JP1 984000236977 

PURPOSE: To enable the quick, effective and uniform injection 
of a small amount of butter or seasoning into a food, suppressing 
the bleeding of the buffer, etc. from the food, by inserting an 
injection needle to the food to a specific depth, and injecting the 
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CONSTITUTION: The injection needle 4 attached to the injector 
3 is inserted into a food 1 (e.g. pork) at a specific depth, and the 
edible ingredient 2 (e.g. soy sauce flavored with ginger) is injected 
into the food under pressure. 
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